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&c, Barber Carver

with Cranberry and Sage Stuffing
BONELESS BREASTS OF CHICKEN WITH RIB MEAT

INGREDIENTS: Chicken Breasts with Rib Meat (Containing Up to 15% of a Solufion of Water, Salt, Sodium Phosphate, Roast

Chicken, Carrageenan, Sugar, Onion Powder and Flavorings), Water, Sugar, Dried Cranberries (Cranberries, Sugar, Sunflower Oil),

Bleached Wheat Flour, Contains fess shan 2% of the following: Margarine (Soybean Oil, Partially Hydrogenated Soybean Oil, Water,
Salt, Mono and Diglycerides, Lecithin [Soybean], Sodium Benzoate [Preservative], Citric Acid, Arificial Butter Flavoring, Befa
Carotene [Color], Vitamin A Palmitate Added}, Orions, Whole Wheat Flour, Celery, Apples (Salt, Erythorbic Add, Gitric Adid, Calcium
Chloride), Salt, Spices, Partially Hydrogendted Soybean Gil and Cottonseed Oil, Natural Flavorings, Yeast, Roast Chicken,
Dehydrated Parsley. Encased in Edible Co[?ugen Cosing. Contains: Wheat, Milk and Soybean

COOKING INSTRUCTIONS™:

Cook from frozen in preheated aven. Brush o Spray Carver with vegetable il

Mter cooking, remove netiing and let rest 15 minutes or longer before slicing.

Cook fimes are for 4 Carvers. Cooking more than 4 Carvers af once may require more cooking fime.
Convection 0|ven: Bakekl Hour 15 Mins. af 325° F.

Conventional Oven: Bake 1 Hour 28 Mins. at 355° F.

*Due fo variations in ovens, cooking fimes may vary. 10073461314 8 46

Prepared By: Barber Foods, Portland, Maine 04112 800-341-0451 ¢ 207-482-5500

DEPARTMENT OF
AGRICULYURL
P276

N utriti on Fa CtS ;l:le;zndtiaéi{y Values are based on a 2,000 k
Serving Size One Piece (112g/402) 2
Servings Per Container 40 FOR FOOD SAFETY, COOK 1
Amount Per Serving TO A MINIMUM INTERNAL ;
Calories 150 Calories fom Fat 30 | TEMPERATURE OF 165°F f‘E
%Dally vame' ) MEASURED BY A MEAT

Total Fat 3 5%

Saturated Far03 55|  THERMOMETER

Tr Fat O
Cholesterotsomg 17|  UNCOOKED
Sodium 460mg 19% KEEP FROZEN

Total Carbohydrate 14g 5%

Dietary Fiber less than 1ig 3%

Sugars 79

Protein 17g

Vitamin A0% e Vitamin C 2%

Calcium 2% o fron 4%

CODE 031 484

NET WT. 10 LBS
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1 Roast

'Market Day: lgl;z

marketday.com
ffed Chicken B
Stuffed Chicken Breast Roast wis rib Mear A
With Cranberry and Sage Stuffing Sy
\&
W Market Day: Stuffed Chicken Breast Roast wis Rib Mear
marketday.com With Cranberry and Sage Stuffing e
- Amount/Serving % DV* Amount/Serving % DV* PiefcenLrDail?/ V\?Iul?s ar;e basedion ar 2;003’Cra'°”e This pl'OdllCt is RAW.
N Utrltlon Total Fat 5 8% Total Carb, 139 2% g;;éﬁ%ingigyoadri:lqriag EieZS“ erorione For Food Safety, cook to a minimum internal temperature of 165°F SAFE HANDLING
F t . - Calories: 2,000 2500 measured by a meat thermometer. INSTRUCTIONS
ac s Sat. Fat Og 2% Fiber less than 1g 3% Tgtatl l'::att ::z: ::Z: ggg ggg * This product was prepared from inspected and
Serving Size 1 piece Trans. Fat 0g Sugars 8g Groleserol  Lossthan  aomg  00mg Eoﬁlf('NGF'NSTRUCTLO'*:Sd paseed meat s bty S foos proccts
4 oz. (112g) _ Cholest. 45mg 15% Protein 17g Sodium Lessthan ~ 2400mg  2,400mg ook from Frozen in preheated oven. the procct s misrancled o cooked mpropery
giiﬁ'ﬁﬁz ?g(’) Container 10 o~ o 410mg 7% e et ol a0 1. Brush or spray Roast with vegetable oil. Iions, 1o folowthese safeending
Calories per gram: . . . 0| H [
Calories from Fat 45 Vitamin A2% <+ VitaminC2% + Calcium2% ¢ Iron4% Fat9 - garbgohydrate 4 + Protein 4 2. Bake: ((::(())?l‘\l/glg::gga(l)\(/)e\:‘fn32355°% fI;Io]r Aol:I(;u]gzriill?S!ns' Keep frozen.
: . Keep raw meat or poultry separate
Natural* Chicken Chunks: INGREDIENTS: CHICKEN BREAST WITH RIB MEAT (CONTAINS UP TO 15% OF A SOLUTION OF WATER, SALT, 3. Let stand 20 minutes to cool. ;‘rgg;zgtiggr Lo, ﬁiﬁﬂj"ﬂﬁﬂ%fﬁ?&es
SODIUM PHOSPHATE, ROAST CHICKEN, CARRAGEENAN, SUGAR, ONION POWDER, NATURAL FLAVORING), WATER, SUGAR, CRANBERRIES 4. Remove netting and slice to serve. hands after touching raw meat or poultry.
(SUGAR, SUNFLOWER OIL), BLEACHED WHEAT FLOUR. CONTAINS LESS THAN 2% OF THE FOLLOWING: MARGARINE (SOYBEAN OIL, “Appli . d dadi ~——— Cook thoroughly.
PARTIALLY HYDROGENATED SOYBEAN OIL, WATER, SALT, MONO AND DIGLYCERIDES, SOY LECITHIN, SODIUM BENZOATE [PRESERVATIVE], Appliances vary - time and temperature may need adjustment. Keep hot foods .
CITRIC ACID, ARTIFICIAL BUTTER FLAVOR, BETA CAROTENE [COLOR], VITAMIN A PALMITATE), ONIONS, WHEAT FLOUR, CELERY, GRANNY O~ Pefrgorato fiovers
SMITH APPLES (DIPPED IN 1% SOLUTION ERYTHORBIC ACID, ASCORBIC ACID, CALCIUM CHLORIDE, CITRIC ACID AND SALTS), SUGAR, Product of U.S.A.

SALT, PARTIALLY HYDROGENATED SOYBEAN OIL, SPICES, YEAST, ROAST CHICKEN, NATURAL FLAVORINGS, DEHYDRATED PARSLEY.  Manufactured Exlcusively for Market Day
ENCASED IN EDIBLE COLLAGEN. CONTAINS: SOYBEAN, WHEAT Itasca, IL 60143
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